taste, flavour, sensory, culinary and nutritional qualities of cooked foods. All chapters follow similar pattern and start by explaining the biological, chemical, and/or physical principles with respect to each specific food items covered under the chapter topics. The book explains what happens to these chemical food molecules during cooking at molecular level. The authors have successfully described the complex chemical reactions of chemistry, biology and biochemistry in a simple understandable way. They have used a unique approach to explain the difficult scientific phenomenon occurring in food matrix as a result of cooking, which can be easily understood by the non-major students and can equally be attractive to the students majoring in food science and nutrition.
This book not only meets the requirements of intended audience but also provides sufficient knowledge beyond the basics. The index is well set and provides a simple approach to easily locate the relevant topic in the text. The figures provided in the book further add to explain and understand the text. The book, however, has not discussed about the nutrient losses, which occur as result of cooking as it matters a lot what comes finally to the dining table in meeting your daily nutrient requirements. In my opinion, the authors should also give a glossary at the end of the book. This may be helpful to explain the basic terminology and definitions so that the non-major students may easily find the relevant information to better understand the text. Overall, this book is very well written, easy to read and understand and provides the intended audience the required scientific facts and knowledge on the science of cooking. 
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